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(54) FUNCTIONAL PROTEIN PHARMACEUTICAL 
PREPARATION AND ITS PRODUCTION 

(57) Abstract: 

PURPOSE: To produce a composition, containing a 
defatted egg yolk, capable of raising the stability of a 
readily oxidizing and rancidifying oil and fat or its 
hydrolyzate. stably suppliable at a low cost, good in flavor 
and usable in wide applications and having an antioxidant 
ability. 

CONSTITUTION: This composition contains a defatted 
egg yolk. The composition is preferably obtained by using 
ethanol in an amount of 100-200 pts. based on 10 pts. 
egg yolk, completely defatting the egg yolk, then adding 
water in an amount of ^5 times, sufficiently stirring the 
mixture, thereby washing the mixture and subsequently 



filtering the washed mixture and drying the solid content 
of spray-drying, etc. Furthermore, a powdery oil and fat 
may be produced from the composition simply by adding 
the composition to an oil and fat, then stirring the 
resultant mixture in a supermixer, etc., and uniformizing 
the mixture. 
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PROBLEM TO BE SOLVED: To remarkably reduce a malodor peculiar to a garlic, reduce 
the diameter of an egg yolk garlic grain due to easy fluidity of Curcumae Rhizoma 
and prepare the egg yolk garlic grain in a short time by including the garlic. Curcumae 
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